
Pasta Delight 
Makes 2-3 servings 

 

Ingredients: 
2 teaspoons vegetable oil 
1/2 cup chopped carrot 
1/4 cup chopped red onion 
1 cup broccoli, chopped  
1 teaspoon oregano 
1 teaspoon basil 
1 clove garlic, minced 
1 1/2 cups pasta - cooked, drained 

and rinsed (any shape) 
2 tablespoons parmesan cheese 
 

Directions: 
1.  Cook pasta according to package                   

instructions. 
2.  Heat oil in a large skillet.  Sauté carrots, 

onion and broccoli for 5 minutes, stirring 
often. 

3.  Add oregano, basil and garlic.  Sauté for  
2-3 more minutes. 

4. Add cooked pasta to vegetables and gently  
combine with a large spoon or spatula. 

5.  Sprinkle parmesan cheese over pasta, 
cover and cook for 1 more minute.  Serve 
hot.   
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OPTIONS 
 
• Try using other vegetables such as 

cauliflower, zucchini or fresh tomatoes. 

• Use brightly colored pasta for a beautiful 

dish. 

• Substitute 1 tablespoon fresh herbs for 

dried oregano and basil. 
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